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Time Monday Tuesday Wednesday Thursday Friday 

8.00am – 10.00 

am 

Kitchen Operations Skills 

HOT 04202 NTA 4 A(1) LR 

1 

MASUMA 

Computer Application 

11 

(GST 04212) NTA4  

A 

HERI 

 

Operating Small Scale 

Hospitality Enterprises 

GST 04211 George 

NTA 4 ( A B C) 

CONFERENCE 

Kitchen Operations 

Skills 

HOT 04202 NTA 4 

B(1) LR 1 

ELIJAHA 

Kitchen Operations Skills 

HOT 04202 NTA 4 C(1) LR 

1 

ELIJAH 

Restaurant &Bar Operations 

1   

HOT 04202 NTA 4 A(2) LR 

5 

MARY 

Business computations 

in hospitality 

operations (GST 

04209) NTA B 

LR 2 

ELIJAH 

 

Restaurant &Bar 

Operations 1   

HOT 04202 NTA 4 

B(2) LR 5 

MARY 

Restaurant &Bar Operations 

1   

HOT 04202 NTA 4 C(2) LR 

5 

MARY 

Laundry Operations 1 

HOT 04202 NTA 4 (B) 

VERONICA/MNYONGEA 

Computer Application 

11 

(GST 04212) NTA4  

B 

HERI 

Laundry Operations 

1 

HOT 04202 NTA 4 

(C) 

VERONICA/MNYO

NGEA 

Laundry Operations 1 

HOT 04202 NTA 4 (A) 

VERONICA/MNYONGEA 

HOT NTA 4 (C)- 

BUSINESS/INDUSTRY 

Hygiene, safety and 

first aid in hospitality 

Operations 

(HOT04208) LR5 

MARIAM NTA 4 C 

HOT NTA 4 (A) 

BUSINESS/INDUS

TRY 

HOT NTA 4 (B) 

BUSINESS/INDUSTRY 

10.00 am – 

10.30 am 
YEA BREAK  

10.30 am – 

12.30 am 

Kitchen Operations Skills 

HOT 04202 NTA 4 A(2) LR 

1 

MASUMA 

Computer Application 

11 

(GST 04212) NTA4  

B 

HERI 

Computer Application 

11 

(GST 04212) NTA4 C  

Kitchen Operations 

Skills 

HOT 04202 NTA 4 

B(2) LR 1 

ELIJAH 

Kitchen Operations Skills 

HOT 04202 NTA 4 C(2) LR 

1 

ELIJAH 

Restaurant &Bar Operations 

1   

MARY 

HOT 04202 NTA 4 A(1) LR 

5 

Business computations 

in hospitality 

operations (GST 

04209) NTA A 

LR 2 ELIJAH 

     CHINESE  A& B Restaurant &Bar 

Operations 1   

HOT 04202 NTA 4 

B(1) LR 5 

MARY 

Restaurant &Bar Operations 

1   

HOT 04202 NTA 4 C(1) LR 

5 

MARY 

Laundry Operations 1              C- Business 

outlets 

Laundry Operations 

1 

Laundry Operations 1 

HOT 04202 NTA 4 (A) 
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HOT 04202 NTA 4 (B) 

VERONICA/MNYONGEA 

HOT 04202 NTA 4 

(C) 

VERONICA/MNYO

NGEA 

VRONICA 

HOT NTA 4 (C)- 

BUSINESS/INDUSTRY 

  HOT NTA 4 (A)- 

BUSINESS/INDUS

TRY 

HOT NTA 4 (B)- 

BUSINESS/INDUSTRY 

12.30pm- 13:30 LUNCH BREAK  

 

 

 

 

13:30pm – 15.30 

pm 

Kitchen Operations Skills 

HOT 04202 NTA 4 A(1) LR 

1 

MASUMA 

Hygiene, safety and 

first aid in hospitality 

Operations 

(HOT04208) LR5 

MARIAM NTA 4 (A) 

LR 1 

Computer Application 

11 

(GST 04212) NTA4 C 

Kitchen Operations 

Skills 

HOT 04202 NTA 4 

B(1) LR 1 

ELIJAH 

Kitchen Operations Skills 

HOT 04202 NTA 4 B(1) LR 

1 

ELIJAH 

Restaurant &Bar Operations 

1   

HOT 04202 NTA 4 A(2) LR 

5 

Hygiene, safety and 

first aid in hospitality 

Operations 

(HOT04208) LR5 

MASUMA  NTA 4 

(B) 

Computer Application 

11 

(GST 04212) NTA4  

AB HERI 

Restaurant &Bar 

Operations 1   

HOT 04202 NTA 4 

B(2) LR 5 

Restaurant &Bar Operations 

1   

HOT 04202 NTA 4 B(2) LR 

5 

MARY 

Laundry Operations 1 

HOT 04202 NTA 4 (B) 

VERONICA/MNYONGEA 

Business computations 

in hospitality 

operations (GST 

04209) NTA C 

ELIJAH 

 Laundry Operations 

1 

HOT 04202 NTA 4 

(C) 

VERONICA/MNYO

NGEA 

Laundry Operations 1 

HOT 04202 NTA 4 (A) 

VERONICA/MNYONGEA 

 

HOT NTA 4 (C)- 

BUSINESS/INDUSTRY 

  HOT NTA 4 (A)- 

BUSINESS/INDUS

TRY 

HOT NTA 4 (B)- 

BUSINESS/INDUSTRY 

15:30 Pm-

17:30pm 

   Soft skills-training – A  

 

      Operating Small Scale 

Hospitality Enterprises 

GST 04211 George 

NTA 4 ( A B C) 

CONFERENCE 

 

   Soft skills-training 

– B 

 

GROUP BC 

LR2 

Soft skills-training – C 

Group B&A CHINESE 

LR2  LEE 

GROUP A,B,C-

CHINISE LR2 
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HOSPITALITY MANAGEMENT NTA 6 ACADEMIC - YEAR 2018/2019 

Time  Monday  Tuesday  Wednesday  Thursday Friday 

6.30am – 8.00am               PUBLIC AREA SUPERVISION 

 

         ZERA/VERONICA/VANESSA/ ABUBAKARI 

/MGANGA 

OFF OFF 

8.00am – 10.00 am  

Hospitality 

Human Resources 

Management 

GMT 06208 

MASUMO 

LR 6 

 

Hospitality 

Management 

Information 

System 

LR 6 

MGANGA 

(HMT 06209) 
 

Food and 

Beverage 

Management  

(HMT 06211) 

           MBISE 

            LR 6 

Business Operations Business Operations 

10.00 am – 10.30 am TEA BREAK 

10.30 am – 12.30 pm Hospitality 

Management 

Information 

System 

LR 6 

MGANGA 

(HMT 06209) 
 

 

Hospitality 

entrepreneurship 

& Project 

Management 

(GMT 06202) 

George  

LR 6 

Food and Beverage 

Management  

(HMT 06211) 

MBISE 

LR 6 

Business Operations Business Operations 

12.30pm – 13.30pm LUNCH BREAK 

13.30pm – 15.30 pm Environmental 

&Hospitality 

sustainable 

(GMT 06205) 

LR 6 

FRANCISCO 

Hospitality 

Marketing 

(GMT062 03) 

JAFARI  

LR 6 

Rooms Division 

Management II 

 

(HMT 06216) 

VERONICA 

LR 6 

Business Operations Business Operations 
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15.30pm – 17.30pm Leadership, 

professionalism 

&communication 

(GMT 06206 

FRANCISCO 

LR 6 

Inventory and 

Facility 

Management 

(HMT 06218) 

FRANCISCO 

LR 6 

Rooms Division 

Management II 

 

(HMT 06216) 

VERONICA 

LR6 

Business Operations Business Operations 
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TECHNICIAN CERTIFICATE FOOD PRODUCTION   LEVEL 5- ACADEMIC YEAR 2018/2019 

 

  

Time Monday Tuesday Wednesday Thursday Friday 

8.00am – 10.00 am Butchery Techniques   

(FPT 05205) 

PASTRY LAB 

MAKORI 

 

Business Operations Business Operations French II 

 

(GST 05202) 

 

Preparation of 

Farinaceous Dishes 

(FPT 05210) 

PASTRY LAB 

MASUMO 

10.00 am – 10.30 am  

10.30 am – 12.30 pm Butchery Techniques   

(FPT 05205) 

PASTRY LAB 

           MAKORI  

Business Operations Business Operations French II 

 

(GST 05202 

Preparation of 

Farinaceous Dishes 

(FPT 05210) 

PASTRY LAB 

MASUMO 

12.30pm – 13.30pm   

13.30pm – 15.30 pm Business 

Communication Skills 

(GST  05203) 

PASTRY LAB 

ISHIKA 

Business Operations Business Operations Kitchen Control and 

Storage procedures 

FPT 05206 

PASTRY LAB 

MAKORI 

Menu planning , 

costing and Pricing 

(FPT 05208) 

PASTRY LAB 

MAKORI 

15:30-17:30 Business 

Communication Skills 

(GST  05203 

PASTRY LAB 

ISHIKA 

Business Operations Business Operations Kitchen Control and 

Storage procedures 

FPT 05206 

PASTRY LAB 

MAKORI 

Menu planning , 

costing and Pricing 

(FPT 05208) 

PASTRY LAB 

MAKORI 
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TECHNICIAN CERTIFICATE FRONT OFFICE OPERATIONS LEVEL 5 ACCADEMIC YEAR 2018/2019 

 

 

 

 

Time  Monday  Tuesday  Wednesday  Thursday  Friday 

8.00am – 10.00 am Hotel Reservations 

Control 

FOT05205 
MGANGA 
OPERA LAB 

Front office Sales 

and Marketing 

FOT05209 

VANESSA 

OPERA LAB 

 

Hotel Information 

System FOT05210 

JESICA 

OPERA LAB 

 

RECEPTION DESK RECEPTION DESK 

10.00 am – 10.30 am                                           TEA BREAK 

10.30 am – 12.30 pm Hotel Reservations 

Control 

FOT05205 
MGANGA 
OPEAR LAB 

Front office Sales 

and Marketing 

FOT05209 

VANESSA 

OPERA LAB 

 

Hotel Information 

System FOT05210 

JESICA 

OPERA LAB 

 

 

RECEPTION DESK Front Office 

Accounting 

FOT05208 

LR3 

VANESSA 

12.30pm – 13.30pm                                           LUNCH BREAK 

13.30pm – 15.30 pm   Hotel Reservations 

Control 

FOT05205 
MGANGA 
OPERA LAB 

Front office Sales 

and Marketing 

FOT05209 

VANESSA 

OPEAR LAB 

 

Hotel Information 

System FOT05210 

           JESICA 

OPERA LAB 

 

French II 

 

(GST 05202) 

ELINA 

LR3 
 

RECEPTION DESK 

15:30 pm-17:30    French II 

 

(GST 05202) 

ELINA 

LR3 
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TECHNICIAN CERTIFICATE IN HOSPITALITY OPERATIONS (LEVEL 5) – ACADEMIC YEAR 

2018/2019 

Time Monday Tuesday Wednesday Thursday Friday 

06:00-

8:00 

       PUBLIC AREA SUPERVISION 

 

    

ZERA/MNYONGEA/MGANGA/VERONICA/VANESSA 

                 PUBLIC AREA SUPERVISION 

ZERA/MNYONGEA/MGANGA/VERONICA/VANESSA 

8.00am 

– 10.00 

am 

  

Hospitality Sales and 

Marketing 

GST 05202 

VANESSA  

LR 3 

Restaurant and Bar 

Operations II 

HOT 05215 

L3 

MBISE 

Business 

operation 

 Bakery & Pastry 

Products  

 (HOT 05213) 

MARY 

 

LR3 

 

Menu Planning, Costing 

and Pricing 

HOT 05214 

MAKORI 

LR3 

 

10.00 

am – 

10.30 

am 

TEA BREAK 

10.30 

am – 

12.30 

pm 

Food Preparation Skills II 

HOT 05212 

MARY 

L3 

Restaurant and Bar 

Operations II 

HOT 05215 

L3 

MBISE 

Business 

operation 

Bakery & Pastry Products  

 (HOT 05213) 

LR3 

MARY 

LR3 

Front office Accounting 

(HOT 05209) 

VANESSA 

LR3 

12.30pm 

– 

13.30pm 

LUNCH BREAK 

13.30pm 

– 15.30 

pm 

Food Preparation Skills II 

HOT 05212 

L3 

MARY 

Conference and Banquet 

Operations 

HOT 05216 

               L3  

  JAFARI 

Business 

operation 

French II 

 

(GST 05202) 

LR3 

ELINA 

 

 

 

Interior Design and 

Decoration 

(HOT 05211) 

VERONICA 

LR3 
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15.30pm 

– 

17.30pm 

Food Preparation Skills II 

HOT 05212 

L3 

MARY 

 

Conference and Banquet 

Operations 

HOT 0521 L36 

JAFARI 

 

          French II 

 

(GST 05202) 

LR3 

ELINA 

 

 

Hospitality Software 

HOT 05220 

Mganga 

LR3 

 


